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1.2.1.1  JEAFREI.  — 2 7E Edr BG/T21725-

2017 F1 2020 48 A B 6 A [ 24 8 (—350) Y A7
ik R AR T P g Pk B CH R =
JEER DAEER RSN ERIEY I, R
P bl = a5 AP T R B AR AR R
LRI g S

1.2.1.2  FE BB & R RS0 ge H
e e A 20 HOR TR A RR R R T8 280od iy 09 951
Ab 3 Fe 4P e L H R T R R B 1R B 1.0,1.5,2.0,
2.5,3.0 mg/mL; H: Bz ot 2 W 6 0,0.5,1.0, 1.5,
2.0 mg/mL; A 22 B i v B2 1 1 0,0.25,0.50,0.75,
1.00 mg/mL 73 AT LR 2R S0, A AL OB
BCEVE S BB AE R  MR4E GB/T 12315-2008
CRE St Tk HE P )P o Rk Y A AR vk
.

1.2.1.3  FaEpbopkiil 4 0 E 2 ik s fE
PR 22 5206 9 Sty b o0 R4 T 2 Fhal 3 DA R B
B 9 1 38 5255, UBCE PR 1 07 b o 1 IR B
2R 45 AR 1.2.1.2 5 5 sk Ab BR 45 B0d )
FH SPSS #4435 7E 2 I ZE 2 K Fak 3 I 3 K
B SR A b XA S OB SRR B A AR
LR R BRIk, W AL A A RV OREH I
B 10 45 IR R AR VR B

1.2.1.4 A RHIORHR 4 10 ok 2Rl e AR
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1.2.2  BEWMN

1.22.1 AN ESR AR5 UOR Y E A
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XREWMAE —EWN T iE, SRR EARRAR
A AR C LA A 2) R E PEM N B R 5~8 A ;53)
MR 1 h JFHATSEE 54) PV i ek 2l
PR RE R AW, b bl R Akt i N 7K 45 e
7 AR A 5 5) PR N LI R SR
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FRAREL S IERE P

1.2.2.2 P B RE S AL BRI RS R B A S
VEE WA i R BEAL RS, I8 g 30 S e P 2
b b IR B — BRSBTS A
BB AL TR RARAS SOJORMRE & 24T I B
NEAE TR, PEE PR SR K2 20 mL A A
5F 30 mL A% B et oK & /N AR
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SRR BT E 5 WA — AR AR ORI
UK I 7K, ik Kok B I8 B ORH® gtk DL
RS DR 22 3) VR DL BRIl o8 — AR IR A
U R S AU T [T SR it i PP 2R 5 4) B
VEAN R M5 25 e WY, FE S 55 FE 2 18]
() PFE 75 RI PR K 2 30 s, JBE PEH JE — FF 8 vk
F, PEAY B3N K2 15 mL AORE SR TR AN T,
BE N PREN R | R, A BE T s E=10
F+HLIE B+ RS (g HEUES FA
FE R B B4 435108 10,10,40,40 432,

F1 BEFEMRAER

Table 1 Sensory assessment criteria

A ARk B!
e AR R RE R 8~10
& (10 4°) AR R G Rk 6~8
BB E R R G 4~6

RARE R AR L 0~4

&% (10 ) BEH G FEE 8~10
EFH G RFERAT 6~8

EFERH G RAF 4~6

EAERYY EAE 0~4
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(E%R1)
A Ao oA
H4A (40 o) A F A R R AR BE T A oA WA 30~40
A A Rk R AR Ak R 20~30
A Rk — 5 Aok R R 10~20
ARk R AR R A 0~10
#ek (40 ) FRGE R A e 1R 30~40
HRE T WS v AR 20~30
HRBAE SHEH oA —& 10~20
Tk R K wak £ 0~10

1.2.2.4 %4 ab B s )

PEE N B — B 5~8

A (S GUE , AR 22 R AR,

N OB — 3R VT 58 Ja I AS B 5~8 1 i L 24
FRA VR BV 52 TR R R SR B | 4 T
BT BE N 2 A BB VR e, IR A
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PEAR oA, BN Herp — A H B R R AR
5 AWk BE 1 25 A 1B PE 4 43 ol 68,73,87,
80,75, WIXIRM%9 R 5,4,1,2,3, FIH#ITHHE 7
NS A o S 2 R G A R S s
FRRE 7 KT [ Ve BE 0 H R 00 S8 GO 4 AT B E
WH B R A 1 mg/mL B 7 A 855 9045 )
0 4,4,5,4,1,3,5, WEEHIEL K 3.71, HF—
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A - T H R A A ORISR A AT
ZR 4% HL R T 1.5~2 h B[] BE N 2R R
150 FHAR 0o b o R T AR O I R Bl 1 i
e E SR T E AR 0.5 h S5, A RE 5 5 gk SE gt A7
1.5 h 45 i R A I o, SEE0 45 SR HUS T8 1.5 h
B R AR R BT R0 o o 9 S P R o 2
e [ R AR AE GB/T1234610 5 ) 4 5 A a5
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Table 2 The selected acupuncture points

%% RN SRR 7% KN JRR

A 22 R & LU5 A LU9 A 2 W% LR8 A LR3
NS W % PC3 X r PCT7 P22 M I % SP9 X & SP3

N2 i HT3 A7 1T HT7 e A % KI10 K& KI3
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1.3 HIEREFHE

K FH Microsoft Excel 2016 #K 41 5% BB ¥
g B g e, B R S5 R 1T Friedman K
55 F K TAR F(0.05)FRHE 5 Z AL
L3225 IBM SPSS 23.0 # A T HAI E ANO-
VA Ki 55 ; FIH GrahpPadPrism 8.0 1 & K 4 22 il
BRRE R,

2 ERES
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BB VM 58 S K T 45 R EE R 4l GBIT
123152008 (I E 73 Br ey HEF i )P 47 Ak
B MR PR N B — R B ER AL PE 4 Y i A
AT GHETY e rid o 1, Hkiae ol 2, LA 2s
e, VF o B I S B0k B B S5 B T A T

£l B R A Ry e LR

B F BHORHY SR B E R B, BRI
PR, ARIE R 1a W], B SR Bl R
M I EE A R T R T (F<
0.05), BCH RN 2.0,2.5,2.5 mg/mL i,
T2 BB BB IR L, b RR L 3
SR IE AP 50 i R 22K F- ., AR &1 1 W]
L, BAURE R OB B R R 1 B 0 AR 2 5 T B
LT (F<0.05) , BOHE B2 s e R 0.5,1.0,
1.5 mg/mL I, 7 EBHIORHI EARCE PE O B,
PRI 3R 0 3 A o E 3 A AR 3 56 1 R 38 7K
FRYE & Te AT, B AR SEUCORERE IR B2 11 35 fin SE A 2
BAENBEFE L TR (F>0.05) #0422 5 i vk
&4 0.25,0.5,0.75 mg/mL i}, 7 3 BHRORH ) BAK
REPEM RS, R IE SR 3 SE R IE S Ak

i BN IR — B AR AT A IS AT I, R Ay BRI EKOE,
or or 6
o oo . . ~ O
ERS s L 2 L
= E o = E‘ . % oo ol = g 4 *
5 X ) ) 55 © ol®
ﬁ“’?g o e L ole ﬂtgz_ H”g L ..% .
e o o ° . e o o
0 1 1 1 1 1 0 1 1 1 1 1 1 1 1 1 1
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HE(a) EE(b) EZ(C)EERKRESER

Fig.1 Single factor concentration results of liquorice (a), cinnamon (b) and ginger (c)
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221 ExfifbEi ERERWEET, wit
4 eSS s, R R (2.0, 2.5, 3.0
mg/mL) A JZ (0.5, 1.0, 1.5 mg/mL) 2 H 45 & K
M2 WER2KFIERTS ; LUH % (2.0, 2.5,
3.0 mg/mL) Fil A 2 (0.25, 0.50, 0.75 mg/mL) A A
AR ER 2 HWE 2 KFIELRKE,; DIHE
(0.5, 1.0, 1.5 mg/mL) F/E2% (0.25, 0.50, 0.75
mg/mL) A HAZ g H R 2 HER 2 KFIERIAE;
KH® (2.0, 2.5, 3.0 mg/mL) . H: H (0.5, 1.0, 1.5
mg/mL) F14E 2 (0.25, 0.50, 0.75 mg/mL) A F 28 &
M 3 HE 3 KFIECIRE, Bkt fih
RN MBI AR TS 1.2.2.4 45 )5 pE AL B JF X 15 51 4

RIE AT ERHE T E T WA R
222 IERMAIR IS R 2 BT RAE R 3
TE SIS0 45 SR A 22 53 A, DT e e T e D A
b B PR A RHIORE, H R ) R A AR
JER TR K AR T, P SR 5 58 02 T T 2.5 my/
mL FER 1.0 mg/mL, 7ERCARAE T, B H R B i
TC 18 75 B RO R R4 e AR

MR R 4 TF 2150 45 2R i A% 22 73 A, W H R
Az 22 WD TS A R 3 R R C A S R ORE, H R
me FLRCE PR R AR ER, M I &
EHH 2.0 mg/mL A2 0.5 mg/mL, TEHLEMT,
HH R A 22 R I A 7 S RO B AR A R AR
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Table 3 The results for liquorice—cinnamon Table 4 The results for liquorice—ginger
ey A%
55 A(H3E/  B(Hk/mg  FHHBF 5 A(H3E) B(£ %/ L E
mgeml?)  ml?) mg-mL?)  mg-mL)

K 1 1 2 3 K1 1 2 1
X2 3 1 9 K 2 3 1 9
KA 3 2 2 1 K3 2 2 2
K 4 2 3 7 K 4 2 3 7
KI5 1 3 4 KI5 1 3 3
I 6 2 1 5 KE 6 2 1 6
X7 1 1 8 K7 1 1 8
K 8 3 2 6 K 8 3 2 4
KE 9 3 3 2 K9 3 3 5

K, 15 22 K, 12 23

K, 13 10 K, 15 7

K; 17 13 K; 18 15

R 4 12 R 6 16

AT & 25 1 A I & 0.5

MR 5 1E 210 45 2R i A 22 70 A, R |
Az 22 T SRR R R R C A SR RHORE, B
Wi LR R R R TAE LR, W e &
B 1.5 mg/mL A2 0.5 mg/mL, EILEMT,
H A B A 22 TR T 1) 7 S RO B RS B IR

x5 AZ-EHEFEXMLKEER

Table 5 The results for ginger—cinnamon

G 6 IEZ AW 20 13 . A2 (H A
2.5 mg/mL)=B2 (#: } 1 mg/mL)>C1 (42 0.25 mg/
mL), B 75 A UK 56 1 S5 0 280, T AL 2.5
mg/mL FE 1 mg/mL 2E 2 0.25 mg/mL, 40 it 5
D2 HOR TE 1 A 2 B IORH AR A5 R AR IR E

®6 HE-4Z-BEREXRUKBRER

Table 6 The results for liquorice—ginger—cinnamon

R % W % s
A5 A(E%/ B /mg- ¥ B A A5 A(HFE B(REERI C(EE/ g
mg-mL™) mL™) mg-ml™") mg-ml™") mg-ml™)
KA1 1 2 5 FE | 1 1 1 3
K2 3 1 9 K2 1 2 2 7
K% 3 2 2 3 K3 1 3 3 9
K4 2 3 6 RKIE 4 2 1 2 6
KI5 1 3 7 KI5 2 2 3 1
KIE 6 2 1 8 XE 6 2 3 1 4
KT 1 1 4 KT 3 1 3 8
K 8 3 2 1 K 8 3 2 1 2
X9 3 2 KIE9 3 3 2 5
K, 16 21 K, 19 17 9
K, 17 9 K, 11 10 18
K; 12 15 K; 15 18 18
R 5 12 R 8 8 9
A T % 1.5 0.5 A7 % 2.5 1 0.25
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223 IEMAIRE LS Ry 208 RIER 7
HH R R B2 OE 22 07 25 0 AT, P(H R ) =0.849>
0.05, A .3 s P(KE 2 )=0.229>0.05, A . 3% , & B
FE VL R R B O TR e B A o bR S B v
H R A 3 RN R R R AR AR 8 H BRI 22
1EA T 250, P(H %)=0.428>0.05, &~ & % ; P(£
22)=0.044<0.05, @ 3 , RWTE LLH 50 A= 22 0 5
RHI BC A OB S o H RO AN B R M
B ERE,; REE 9 P M IE Ty
Z0 8T, P(H: 2 )=0.033<0.05, & & ; P(/E3%£)=

0.269>0.05, AN 3% , R LUEE E2 2E 22 0 [ A1 R
P LA SRR S R R O W R A 22
KA E R E 3R 10 OB R A 22 0E 3
D5 225 Ml L, P(H %)=0.519>0.05, A . % ; P(R:
$)=0.532>0.05, A . % ; P(4: % )=0.732>0.05, I~
3 RWITEUH R B i 2R 22 SR e i A
FRMIORFSZ G T R R AR RO A A
F UL R H B R B R0 A= 22 1 R 3 X AR
SR BEMEE W,

xR7 HE-BEREXRKEHNATESN

Table 7 The analysis of variance of liquorice—cinnamon

% £ KRR 1 £ F 5 Fo B W ¥ 7 F R 04
H 2.667 2 1.333 0.17 0.849
AR 26 2 13 1.66 0.299
R’ £ 31.333 4 7.833

*8 HE-HZEXRKBMNFEDN
Table 8 The analysis of variance of liquorice—ginger

% £ kR 1y %2 F 75 7o B WA 7 F BEM
HE 6 2 3 1.059 0.428
e 3 42.667 2 21.333 7.529 0.044
®E 11.333 4 2.833

RO EZ-BEREXKENFTENN
Table 9 The analysis of variance of ginger—cinnamon

% £ kR 1 £ F 5 Fo B WA ¥y F 2EK
(=S4 42 2 21 9 0.033
% % 8.667 2 4.333 1.857 0.269
RrE 9.333 4 2.333

10 HE-£Z-HEREXRKEHFTEDN
Table 10 The analysis of variance of liquorice—ginger—cinnamon

% £ kR Uy %2 F 75 o B W ¥ 75 F R 04
H 6.034 2 3.017 0.928 0.519
%% 5.714 2 2.857 0.879 0.532
=4 2.374 2 1.187 0.365 0.732
®ZE 6.5 2 3.25

23 FERRHBHENREARSERRRE
PABRLPR 28 S0 v A 0 e A R AR R R AT

JFE 35 2.5,1,0.5 mg/mL, MIE S f Ak it

B v A5 3 LUH R A g I B R R R A A

2.5, 1 mg/mL; LA H 5 A 22 90 IC A Jo o 94 B2 0 3] O
2.0,0.5 mg/mL; LAEE B2 | A 22 8 IE 1% S5 6 94k 2 3 Jil)
9 1.5,0.5 mg/mL; LAUH = kR K | AR 222 90 i 1) o
WeBE 5 2.5,1,0.25 mg/ml,
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W 11 ATt SRR O e/, B
I U A 1S mgl, A 3 R W 0.5
mefmL. I, VAR S IR . 6 18

Be R % 3 M R — 2 W AL, BiRRCTr
(CEIUEE TS o 2E N

F1 RERENLERER

Table 11 Comparison of the optimal concentrations

2 AR i & R JE/mg-ml!

H 2.5 0 2.5 2.0 0 2.5

AR 1 0 1.5 1

e 3 0 0.5 0 0.5 0.5 0.25
5 B HE 7 5 4 6 1 3
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A TR A BB N ARl 28 0 28 028
JiFee M 2 rE e 2 Fros, #2 Fon
R 70T % 22 4% WL TR AR S AS ] e v B ORE S A
PR 2K TR R SE A OO A A 28 265 v AR T Y
ARA R, DR AR D s R R AL IR 2a
VA LT A TR A SR ORGSR il 22 14 5 T
P FRERNEO T J7, 3R 7 Bl ) B SR JORE X
At 28 W AT B AR T, G A 3 e X A
PRI A B . S A2 A OB ik
[EANASE SN SE S e AN S RASE S eSO TS (B
FAARBA R, HAEAE Y 55 min B HE B2 2R 22 —FE
R A 2 R TT b RSO B TR 22 7E 70
min B A TFIRICEL, I 4 FORER 128, HAR HH-
(E N R S =k e S | DO N N Y (S
BB, A H A SRR, T H
R H R AR R B R, A A S
A 2 N AR 22 A B R B AR DA TA]
2b SR EE T B A o e ORE X RO 22
FR R el R B TR B9 07, RN AN TR A v B
BEXE ML 2 L A TR A AR B ] v 2
A B A | BR EARTE AR W] B (A -
BB BN AT R B W ) o A 2¢ BR BB, T Fh
ENCESE SNV PO PN NI A PN S VAR R [
(9 175, AN RO A G 22 B R A
TrHEAER . ARG R b i 2 AR | R -
B B e W (EL SR AN B 2 B TAT 2d
S LT RO TR AR ORGSR I 22 1 52 i
SR A TR BB, SRR AN [ SRHIORE X IR
P22 AL AT T s A FRARAE T AR A0 ] vl it 2 f)

AL KT |7 P S R AL A bR R ANER 2R A [
AE R B BE A B R SE R 1] K P 17 8 80  hiA=
Z— HX & W A BEARVE T (BRI & Bl i
(MRS, B A 22—k S PR I &l A R
W 58 0 TH i VR o R 2e BR EF 7 RO [R) &2
BHCRE X AR IR 28 B9 52 0w 43 A 1l g ), 2%
7 AN ) 7 2 B ORE X AR 8 28 /8, A T e A A
A REARAE T H B2 25— B 41 RN A= 22— B 2 %t
I 22 o, A T A L AR 25— g 2 0 g 8 H R
MIVE HAE SR 90 min B R IEBCN A R ERH .
B S Bl AR 2ROk 8 2 B S B ) B AR AE
I 2f B L F 7 A [A) & 2 BHAORE G A A
ZLRZ M RS TR L7, RoR AR AR
YORRXF AR W A — o T R .
FE R R R R A T K T O B
K-l U B R AICOR B s Hovp | H R 22k
B AR 22 4 2 L BE A B RIS, T i A 3
i, 43 57 88 min A1 70 min s 2 BUES A B I,

J& T 25 £ [ U5 A 2 b BR — o 1Y 24 AR
FH 38 3 2 RHIORE T2 W R | R B PR Y
Jiidk AR A R A Iz E % . N
R AR 25 4 F AR A Bk, 7 RO R o
RHICREX il 28 F R 2 A A [ B2 B g B AR, B
e 2 2H ORE X i 28 25 2% AR AE o R B S G
YR A ZEYORMR R B R 7 FiAS 5] 5 3 Ok X
g DEEME LRI R S ER
Xof 6 R0 L 28 P AT 2 TH AT B ARVE T . AT
T AR, A A A YORE 7 FAS R A o
BHAA T RZEEZN . IWEF R AR 28
VR AR BE R U, A 22—k B2 ZH ORIl 28 00 28 0
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Fig.2 The effects on different meridian voltages by different spice beverages
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The Preparation of Spicy Beverage and Its Effect on the Human Body’s Meridian Voltage

Luo Yuanyuan', Guo Jingke”, Liu Shutao, Li Henian', Li Qiaoling', Wang Mengtian'
('Institute of Food Science and Technology, Fuzhou University, Fuzhou 350108
*Zhicheng College , Fuzhou University, Fuzhou 350002)

Abstract Spices can improve the quality, color, flavor and taste of food, and at the same time have a variety of
health care functions, which can be used to dispel cold, dehumidify, and dredge meridians. The purpose of this study
is to develop a delicious and natural spice drink that can act on the meridians and collaterals by using licorice, cinna-
mon and ginger, which are sweet and warm in nature, as raw materials. Beverage formulation selection was determined
by sensory evaluation by a sensory panel of 6-8 persons. The effect on the meridians was determined by observing the
changes in the voltage of the subjects” meridians. The results showed that when the concentration of liquorice was 0 mg/
mL, the concentration of cinnamon was 1.5 mg/mL, and the concentration of ginger was 0.5 mg/mL, the sensory evalua-
tion effect of the spice combination beverage was the best. And according to the measurement of the meridian voltage,
the ginger—cassia group has the most prominent effect on the meridian voltage of the human body among the 7 different
spice combinations (liquorice, cinnamon, ginger, liquorice—cinnamon, liquorice—ginger, ginger—cinnamon, and liquorice—
ginger—cinnamon ), can greatly improve the meridian voltage of liver, spleen and kidney meridians, showing that it has a
special effect on liver, spleen and kidney meridians.

Keywords spices; meridian tropism; meridian voltage



